수분활성도
(BT-RSI-7557 012, Switzerland) .
물성학적 특성
Texture Analyser (TA-XT2i, Stable Microsystem, England) 3 cm prove option T.P.A (texture profile analysis)
, strain 50% (hardness), (fracturability), (adhesiveness), (springiness), (cohesiveness), (gumminess) (chewiness) 3 .
지질산패도
TBA value (Tarladgis et al. 1960 ) TBARS (Witte et al. 1970) . TBA value 538 nm , TBARS 530 nm mg/g solid .
단백질 소화율(in vitro)
(in vitro protein digestibility) ANRC sodium caseinate AOAC (AOAC, 1982) (peptidase) 3-enzyme (Oduro et al., 2011) .
-chymotrypsin (41 units/mg solid, Sigma), trypsin (17,600 BAEE units/mg solid, Sigma), peptidase (102 units/mg solid, Sigma) protease (4.5 units/ mg solid, Sigma) (4-enzyme, AOAC ) -chymotrypsin (41 units/mg solid, Sigma), trypsin (17, 600 BAEE units/mg solid, Sigma) protease (4.5 units/mg solid, Sigma) (3-enzyme, Oduro et al., 2011 ) AOAC (1982 4-enzyme , . % digestibility (three enzymes) = 234.84 -22.56X % digestibility (four enzymes) = 1.03 (three enzymes digestibility) -0.34 X: 20 pH
구성아미노산의 분석
6 N HCl (Sykam S433, Eresing, Germany)
. Cystein reduced glutathione standard Felker Waines (Felker and Waines 1978) , tryptophan 5 N NaOH Hugli Moore (Hugli and Moore, 1978) .
탄수화물 소화율 측정
(in vitro starch digestibility) Singh (Singh et al. 1982) pancreatic amylase (500,000 U/mg) 44.8 mg phosphate buffer (0.2 M phosphate buffer , pH 6.9) 20 mL , buffer 50 mL 37 2 3,5-dinitrosalicylic acid 4 mL 5 , 30 25 mL 550 nm .
Trypsin 비소화성물질(Trypsin Indigestible Substrate, TIS)
TIS
Rhineha (Rhinehart 1975) Ryu (Ryu 1983) , g soybean trypsin inhibitor mg .
단백질 효율비(Computed Protein Efficiency Ratio, C-PER)
(computed protein efficiency ratio, C-PER) in vitro AOAC (AOAC 1982 ) .
포장 튀김어묵의 저장성 평가
A 4 4 1 TBARS (Witte et al. 1970 ) 50 , 30 (Oduro et al., 2011) .
통계처리
Windows SPSS 1.8 version Duncan 5% .
결과 및 고찰
75-83% (Suzuki, 1981; , Ryu et-al., 1994b) , 72% .
70%
1/3 (Table 1) .
1-2%
.
74-77% 47-56%
( Kohara et al. 1962 , Suzuki 1981 Mean±SD of nine determinations.
a-d
Different letters in column of each sample category indicate significant differences (P<0.05). AP, Alaska Pollack surimi; VG, mixed vegetable surimi; GB, Golden thredadfin bream surimi; LF, Lizard fish surimi; CF, Coarse fish surimi. (Suzuki 1981 , Chang-Lee et al. 1990 , Chen et al. 1997 , , (Park 1994, Hsu and Chiang 2002) .
( Table 4) . (springiness, resilience) , .
튀김어묵류의 산패도
, (Bae and Lee 2007). Table 5 1 TBA malonaldehyde 5,000 mg/g . A (Table 3) (TBA ) 25% , TBARS . , .
어묵류의 단백질 품질 및 전분 품질 단백질과 전분의 소화율(in vitro digestibility)
(in vitro protein digestibility) (Lee and Ryu 1986) . , , , (Ryu et al., 1994a; El and Kavas, 1996) . Table 6 80.3% -86.2% .
(1 ) .
단백질 효율비(Computed Protein Efficiency Ratio, C-PER)
, (protein efficiency ratio) rat rat-PER AOAC (Satterlee et al., 1977; Ryu and Lee, 1985) .
rat-PER , rat-PER (computed protein efficiency ratio, C-PER)
. (Table 7) in vitro C-PER Table 8 B C-PER 2.6 ( ANRC casein 2.50) (Ryu et al., 1994a) (2.83 -2.94) .
포장어묵의 저장성
진공포장 튀김어묵의 냉장 저장기간 중 산패도 변화 ( Lee et al., 1984) . 30 80% 
.
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